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ABSTRAK 
 
 Kue bolu dapat dikategorikan sebagai cake dalam dunia bakery, dimana 
termasuk dalam salah satu jenis cake yaitu sponge cake. Cake adalah produk 
makanan semi basah yang dibuat dengan pemanggangan adonan, dimana adonan 
tesebut terdiri dari tepung terigu, gula, telur, susu, dan lemak dengan atau tanpa 
bahan pengembang makanan dan bahan tambahan makanan lain yang diizinkan. 
Dalam refrigerator produk bolmad dapat tahan sampai 7 hari, sedangkan di suhu 
ruang hanya tahan 3-4 hari. Proses pendinginan yang kurang sesuai menjadi faktor 
penyebab umur simpan bolmad yang pendek. Konsep Cara Produksi Pangan Yang 
Baik (CPPB) ditetapkan dalam peraturan BPOM RI Nomor HK. 
HK.03.1.23.04.12.2206 tahun 2012, adalah pedoman yang dibuat oleh BPOM RI 
yang menjelaskan bagaimana memproduksi pangan agar bermutu, aman dan layak 
konsumsi. Mengingat pentingnya mutu dan keamanan pangan, diperlukan upaya 
khusus dalam menerapkannya di industri. Oleh karena itu dilakukan kajian 
Konsep Cara Produksi Pangan yang Baik (CPPB) ini sebagai upaya peningkatan 
mutu Bolu Madiun (Bolmad) di UKM Chocolate & Cheese Home Bakery.  Data 
diperoleh melalui wawancara, observasi, dan studi pustaka. Tahapan proses 
pembuatan bolmad meliputi proses pengadukan, pencetakan, pengovenan atau 
pemanggangan dan pendinginan. Pengujian karakteristik mutu produk akhir 
dilakukan uji kimia (proksimat) diantaranya kadar air, kadar abu, kadar protein, 
kadar lemak dan cemaran kapang. Hasil analisis didapat bahwa kadar air 27,99%, 
kadar abu 2,682%, kadar protein 4,655%, kadar lemak 32,89%, dan cemaran 
kapang 5,5 x10
1
. 
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ABSTRACT 
 
Bolu can be classified as cake in the bakery, which included in one 
of the cake namely sponge cake. Cake is semi wet food product made by 
roasting batter consist of wheat flour, sugar, eggs, milk, and fat with or 
without other food additives which are permitted. Product of bolmad have 
7 days of shelf life in the refrigerator, while the product just have 3-4 days 
of shelf life in the room tempetarure.  The Good Manufacturing Practice 
(GMP) determined by BPOM RI Number HK. HK.03.1.23.04.12.2206 in 
2012, the guidelines made by BPOM RI that explains how 
to produce food in order to be qualified, safe and decent consumption. So 
The Good Manufacturing Practice (GMP) Concept In Process Of Making 
Bolu Madiun (Bolmad)  In “Chocolate and Cheese Home Bakery” Home 
Industri are applied. The data were obtained through interview, 
observation, sampling, testing, literature study and documentation. The 
ingredients used in making the bolmad were wheat flour, sugar, eggs, 
emulsifier, cheese, and fat. The process of making bolmad were mixing, 
pouring the dough on baking sheet, baking, cooling and packing. The 
quality characteristic testing of the final product was done by analyzing the 
bolmad water content, ash content, protein content, fat content, and molds 
contamination. In addition, bolmad have 27.99% water content, 2.682 ash 
content, 4.655% protein content, 32.89% fat content, and 5.5 x10
-1
 
colony/g mold contamination. 
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